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MATLAB 
Codes developed: 


* Berry cell death using fluorescence microscopy (MATLAB) 
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MATLAB : 
Codes developed: 


* Berry cell death using fluorescence microscopy (MATLAB) 
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E ui = R min 


(shrivelled berry) 0 > ShI < 1 (turgid berry) 
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Berry cell death in management - irrigated 
/ drought 
Experiments (Shiraz) 


Same management, soil differences Differences in water application 
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LJ Onset and rate of cell death 
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Principal component Analysis: 
Canopy conductance 
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Nocturnal transpiration / refill 


Nocturnal sap flow output: Shiraz 


Benalla VIC Fuentes et al. 2014 Agricultural Water Management 
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Non-destructive measurement of grapevine water potential 
using near infrared spectroscopy 
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